
RAW

HOT

COLD

SMALL PLATES

Hamachi Crudo*
A P P L E S ,  Y U Z U,  C I L A N T R O

24

Miso Cured Salmon*
P I C K L E D  F R E S N O  C H I L I ,

S M O K E D  S E A  S A LT 	

2 2

Oysters*
P O N Z U  M I G N O N E T T E

2 6  /  52

Bluefin Tuna
Crispy Rice*
Y U Z U  A I O L I

27

Sashimi Mori*
JA PA N E S E  B LU E F I N  T U N A ,

O R A  K I N G  S A L M O N ,  Y E L LOW TA I L , 

Y U Z U  P O N Z U

3 5

Red Sea Bream Crudo*
C H E R RY  B LO S S O M  &  Y U Z U 

V I N A I G R E T T E ,  S M O K E D  M E N M A

2 2

Japanese Milk Toast
H O U S E M A D E  F R E S H  DA I LY,  M I S O  B U T T E R  A N D  H O N E Y

14

Spicy Cucumber Salad
S P I CY  S OY  M A R I N A D E ,  TOA S T E D  S E S A M E  S E E D S

1 6

Kauboi Salad
CA R R OT  G I N G E R  V I N A I G R E T T E ,  C H A R R E D  E DA M A M E ,  TO GA R A S H I  T U I L E

1 8

Little Gem
S E S A M E  V I N ,  WO N TO N S ,  S H R E D D E D  N A PA  CA B B AG E

1 9

Edamame
GA R L I C  S OY  O R  L I G H T LY  S A LT E D

1 6

Crispy Pork Belly
C H I L I  XO,  TO GA R A S H I  S A LT

24

Shishito Peppers
S OY  G I N G E R  G L A Z E

1 6

Grilled Kauboi Ribs
A Z  T E R I YA K I  S AU C E

24

K.F.C.  kauboi fried chicken
TO GA R A S H I  D I P P I N G  S AU C E ,

U M A M I  R A N C H

2 2

Tempura Spicy Shrimp
C H I L I  M AYO

2 8

A5 Wagyu Hot Stone
H A B A N E R O  P O N Z U,  C H I L I  XO

9 5

Crispy Chicken Wings
K AU B O I  B B Q  S AU C E ,

N UAC  C H A M

2 2

Wagyu Steak
Tartare*
C R I S PY  P OTATO,

B L AC K  T R U F F L E ,

C H I L I  C R U N C H  A I O L I

3 2

Substitute seared A5 wag yu +25

Smoking Tuna*
Y U Z U  KO S H O  A I O L I ,  K I Z A M I 

WA S A B I ,  F R I E D  L E E KS 	

3 2

Japanese Tuna Flight*
WA S A B I  A I O L I  A K A M I ,

T R U F F L E  C H U -TO R O,

K I Z A M I  WA S A B I  OTO R O 	

4 8

Kauboi Caviar*
KO J I  C R E A M ,  C H I V E S ,

P I C K L E D  G I N G E R ,  WO N TO N S , 

G R AT E D  TO F U,  S H A L LOT

12 5

Hirame Crudo*
PA S S I O N  F R U I T  V I N A I G R E T T E , 

K A I S O

2 2

* I T E M S  M AY  B E  S E R V E D  R AW  O R  U N D E R C O O K E D ;  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT RY,  S E A F O O D,  S H E L L F I S H , 
O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L LY  I F  YO U  H AV E  C E R TA I N  M E D I CA L  C O N D I T I O N S .

2 0 %  G R AT U I T Y  O N  PA R T I E S  O F  6  O R  M O R E .  0 3 24 2 0 2 6

NIGIRI
2 pieces per order

MAKI

Desert Heat Roll*
S P I CY  T U N A ,  R OA S T E D  P O B L A N O S ,  Y E L LOW TA I L , 

JA L A P E N O  R E L I S H

2 6

Yuzu Verde Roll*
T E M P U R A  LO B S T E R ,  C U C U M B E R ,  AVO CA D O,

Y U Z U  C H I L E  S A L S A  V E R D E

24

Sonora Sunset Roll*
S E A R E D  WAGY U  S H O R T  R I B ,  S CA L L I O N  C R E A M  C H E E S E , 

WA S A B I  TO B I KO,  P I C K L E D  R E D  O N I O N

2 5

Tombstone Roll
A5  WAGY U,  C H U TO R O,  CAV I A R ,  G O L D  L E A F

5 5

Camelback Cactus Roll*
S A L M O N ,  G R I L L E D  N O PA L ,  C H A R R E D  C O R N ,  O R A N G E , 

C R E A M  C H E E S E ,  TA J Í N

2 8

Saguaro Roll*
S O F T  S H E L L  C R A B ,  T U N A ,  M A N G O,  H A B A N E R O  P O N Z U

2 6

Scottsdale Roll
S N OW  C R A B  S A L A D,  C H A R R E D  JA L A P E N O  A I O L I , 

P I N E A P P L E  S A L S A ,  AVO CA D O

2 3

Kau-Bōto*
A  S TA M P E D E  O F  N I G I R I ,  S A S H I M I , 

A N D  S I G N AT U R E  R O L L S

B U I LT  F O R  H U N G RY  K AU B O I S

A N D  K AU G I R L S

275

Hon-Maguro* JA PA N E S E  B LU E F I N  T U N A  1 5

Hirame* F LU K E  1 3

Kanpachi* A M B E R JAC K  1 6

Sake* O R A  K I N G  S A L M O N  14

Bluefin Otoro* E X T R A  FAT T Y  T U N A  M P

Madai* R E D  S N A P P E R  1 3

Hamachi* Y E L LOW TA I L  14

Build Your Own Hand Roll*
S P I CY  H A M AC H I ,  C H I L I  T U N A ,  F U R I K A K E  R I C E , 

C R I S PY  S H A L LOT S ,  C U C U M B E R ,  AVO CA D O

45



Togarashi Dusted Fries
C U R RY  D I P P I N G  S AU C E

1 6

CHARCOAL-FIRED VEGETABLES

Japanese Eggplant
M I S O  G L A Z E

1 6

King Trumpet Mushrooms
S M O K E D  T H Y M E  B U T T E R ,

GA R L I C  B R E A D  C R U M B S

2 1

Asparagus
T R U F F L E  H O L L A N DA I S E

1 9

BBQ Carrots
VA D O U VA N  B U T T E R ,

S CA L L I O N S

1 8

Jumbo Crab Elote
C OT I JA ,  TO GA R A S H I

2 6

Smoked Sweet Potatoes
TO GA R A S H I  B U T T E R ,

CA N D I E D  P E CA N S

1 7

Wagyu Fried Rice In Clay Pot*
S CA L L I O N S ,  C H I L I  C R U N C H ,

S OY  E G G  YO L K ,  WAGY U  S H O R T  R I B

5 5

Add lobster tail +20

* I T E M S  M AY  B E  S E R V E D  R AW  O R  U N D E R C O O K E D ;  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT RY,  S E A F O O D,  S H E L L F I S H , 
O R  E G G S  M AY  I N C R E A S E  YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L LY  I F  YO U  H AV E  C E R TA I N  M E D I CA L  C O N D I T I O N S .

2 0 %  G R AT U I T Y  O N  PA R T I E S  O F  6  O R  M O R E .  0 3 24 2 0 2 6

MAKI

LARGE PLATES

Faroe Island Salmon*
B U R N T  O N I O N  DA S H I

42

Chilean Seabass
B O K  C H OY,  B L AC K  B E A N  S OY

5 4

Whole Fried Snapper*
A S S O R T E D  P I C K L E S ,  L E T T U C E  C U P S  A N D  S AU C E S

7 7

Fire-Grilled Chicken
TA M A R I - G I N G E R  M A R I N A D E

45

Pork Katsu
K AU B O I  S L AW,  TO N K AT S U  S AU C E

4 8

Kauboi Steak Sauce 6   |   Red Yuzu Kosho Butter 6   |   Kizami Chimichurri 6

10 oz Filet*
8 8

8 oz Wagyu
Skirt Steak*

6 2

8 oz Wagyu Top Cap*
9 5

22 oz Bone-In Ribeye*
1 1 0

6 oz Japanese
A5 Strip*

1 75

A D D I T I O N A L  O U N C E S  3 0  /  OZ

20 oz Bone-In
NY Strip*

12 0

40 oz
Porterhouse*

2 1 5

HIGH STEAKS
G R I L L E D  OV E R  L I V E  F I R E

The Kauboi Cut*
4 0  OZ  B O N E - I N  S E N K U  TO M A H AW K  R I B E Y E , 

F L A M E D  A N D  CA RV E D  TA B L E S I D E .

3 2 5

Global Wagyu Tasting*
O l i v e - F e d  |  C h o c o l a t e - F e d  |  A 5  -  2  o z  e a c h

2 2 5

CHARCOAL-GRILLED 
YAKITORI

priced per skewer

Wagyu Short Rib
1 9

Wagyu New York 
Strip*
1 9

Chicken Thigh
1 0

Faroe Island
Salmon
1 6

Lamb Chop
2 1

Chilean Seabass
1 8

Hawaiian
Blue Prawn*
1 8

Hokkaido Scallop*
1 6

Whole
Lobster Tail*
2 8

Pork Belly
12


